
Montana
RESTAURANT INDUSTRY AT A GLANCE

Restaurants are a driving force
for thousands of people, and

in Montana's economy.
play a vital role in local

They provide jobs and build careers
communities throuqhout the state.

1 MILLION+ serving millions every day
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FOR MORE INFORMATION: Restaurant.oro . MTRestaurant.com
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$783 BILLION = 4% of the U.S. GDP

14.4 MILLION PEOPLE = lOYo of the nation's workforce

O 2016 National Restaurant Association. All riqhts reserved.



Montana's Restaurants

U.S. SENATORS

EATING AND DRINKNG PI.ACES:

EstablbhmGnts Employ€es
in the state in the state'

Steve Daines (R) 2,641 37,2OO

EANNG AND DRINKING PI-ACES:

Establlshmant3 Employoas
in the state in the state'

Jon Tester (D)

U.S. REPRESENTATIVES

Ryan K. Zinke (R) z,()4l 37,20c

TOTAL 2,641 37,2OO

tMontana's 37,2OO eating-and-drinking-place iobs
represent the majority of the state's total restaurant and
foodservice workforce of 52,1OO jobs, with the remainder

being non-restaurant foodservice positions.
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FOR MORE INFORMATION: Restaurant.orq . MTRestaurant.com
Source: National Restaurant Association, based on data from the Bureau of Labor Statistics & U.S. Census Bureau, 2Olul



Feedlng Drearns.
Euildirrg Futunes.
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ProStart@ is a nationwide, two-year program for high school students that develops the best and brightest talent into tomorrow's
restaurant and foodservice industry leaders. From culinary techniques t0 management skills, ProStarts industry-driven curriculum
provides real-world educational opportunities and builds practical skills and a foundation that will last a lifetime.

By bringing industry and the classroom together, ProStart gives students a platform to discover new interests and talents and opens
doors for fulfilling careers. lt all happens through a curriculum that teaches all facets of the restaurant and foodservice industrv,
inspires students to succeed and sets a high standard of excellence for students and the industry.

With nationaland localsupportfrom rndustry members, educators, the National RestaurantAssociation Educational Foundation and
^+ ^^^^^;^+;ons, ProStart reaches 90,000 students nationwide in 1,700 schools in 47 states, Guam & Denartment ofJtdtc t uJtdui dilL dJJULtdLl

Defense bases.

WHO ARE PROSTART STUDENTS AND EDUCATORS?

K ProStart serves all types of communities, from rural to inner-city schools

across the c0untry, to Department of Defense schools around the world

S Students take it as an elective track in traditional high schools, career

& technical centers, and vocational high schools

& Educators range from family & consumer sciences educators to chefs who

transitioned from industrv into the classroom

PROSTART NATIONAL CERTIFICATE OF ACHIEVEMENT

The ProStart National Certificate of Achievement is the exciting culmination of the ProStart pr0gram. To earn it, students must complete
the program, pass two national exams and complete 400 hours of mentored work experience. lt is integrally linked to NRAEF scholarship
opportunities and articulation benefits at more than 60 0f the c0untry's leading hospitality/culinary arts colleges and universities.

NATI ONAL PROSTART I NVITATI O NAL@

The National ProStart lnvitational, held each spring in late April / early May, showcases the talent of the top ProStart students as they
compete in culinary & management events.

I Culinary teams have 60 minutes t0 prepare a three-course meal

using only two butane burners, while also competing in knife

skills and poultry fabrication

f Management teams develop an original restaurant concept

and apply critical thinking skills to challenges

managers face in day-to-day operation

Annually, more than $1 million in scholarships are i
awarded to the top five teams in both events from i
the NBAEF and attendrng colleges.
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FOUNDATIONS OF RESTAUHANT M]ANAGEMENT & CULINARY ARTS

The industry-driven curriculLrm of the ProStart progranr, Foundations of Restaurant Managentent & Culinary Arts (Levels 1 and 2), offers

comprehensirre covefage of culrnary and management topics to develop well-rounded futLtre employees. Developed with input frorn

indusrry and academrc experls, ir inclLrdes relevarrt & tirnely topics ranging from qlobalcL,isines to sustairrabrlity. Students are

rntroduccd 1o a varieiy of career oppcrtunities through case studies, indLrstry profiles and on{he-job features.

PROSTART JOB READINESS

ProStart students c0me t0 an employer ready tc mal<e an immediate impact. They are trained in industry-specific and transferable skills

that bring value to the employer. The program and curriculum teach, among other topics.

Safety and sanitaiion

r Kitchen essentials

i Managementessen1ials

. Customer serv,cc and comn'ut'icaL or

Culinary arts

Leadershi p

., Purchasing, inventory and cost control

. Susrainabiliry

PROVEN RESULTS

Five years after earnrng the ProStart National Certificate of Achievement, E'l% of students are stillstudying and/orworking in

the rndustry

ft Five years after competing in the Natronal ProStart Invitational, 7E% of students are still studying and/or working in the rndustryr

s-$ Since its inception, ProStart has expertenced phenomenal, consistent grorrvth
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Hire ProStart students and graduates

Sponsor a class by hosting a guest lecture,
classroom demo or field trip

Participate as a judge for the National ProStart

Invitation al a nd state competitions

Donate to ProStart nationally or locally

Fund ProStart scholarships

O 2011 National Restaurant Association Erlucational Foundation. All rights reserved. ProStart, National ProStart Invitational, and the ProStart logo are

reqistered tradenrarks ofthe National Resiaurant Associalion Educational Foundation, 1102160'l v1201


